The present study was conducted to know the chemical qualities and adulteration of fresh raw milk were of acceptable quality.
Introduction
Milk is the nature's single most complete food ( Mahony, 1988) Mymensingh-2202, Bangladesh The present study was conducted to know the chemical qualities and adulteration of fresh raw milk Bang. J. Anim. Sci. 201 Milk is the nature's single most complete food (O'
) and the cheapest source of nutrients which is easily accepted and used by Sci. 2016. 45 (2): 73-78 Quality milk means the milk which has normal chemical composition, has lower degree of titratable acidity with good flavour, completely free from sediment and extraneous substances, free from pathogenic bacteria and harmful toxic substances. Milk quality can be deteriorated due to unhygienic milk production, preservation technology and adulteration (Haasnoot et al., Adulteration is an act of intentionally debasing the quality of food which is offered for sale either by admixture or substitution of inferior substances or by the removal of some valuable ingredients (FDA, 1995) . Adulterated food may alth due to contain various toxic chemicals as well as it may be deficient of nutrients that are required for proper growth and development of human body (Marcus, 1979) .
Consumers always demand nutritionally enriched milk and milk products. Due to high consumption of milk and milk products, some unscrupulous milk producers have taken targets to add potential adulteration in milk to get more financial gains (Nicolaou et al., 2011) .
Moreover, addition of soda, urea, formalin and melamine may deteriorate the milk quality and milk becomes unsafe for human consumption. In Bangladesh, milk is produced mostly in nonorganized way and usually it is supplied to the consumers from the urban and rural areas by milk men (Khan et al., 2008) Gomez and Gomez (1984) . The trials were done in triplicate.
Results and Discussion
A. Specific gravity
There was non-significant difference among the specific gravity values of milk samples (Table 1 ).
Present research finding was supported by Eckles et al. (1951) who reported that the normal range of specific gravity of whole milk ranges from The mean fat content of milk was significantly (p<0.01) different among the local markets of Mymensingh sadar ( of COB test and indicating that there was no developed acidity in milk (Table 2 ) which may be due to good practices in handling, keeping, transportation and storage of milk. Biswas et al. (1997) and Saha et al. (1998) found that the COB tests was negative and indicated that there was no developed acidity in milk. Bari (2001) also agree with this finding that carried out a research work on comparative study of platform tests on milk in the local markets and found negative result of COB.
Alcohol test
Alcohol test showed negative results on milk sample collected from different local markets of Mymensingh sadar (Table 2 ). This finding agrees with Bari (2001) 
Conclusion
From chemical parameters, it was found that the tested milk samples of local markets showed significant differences (p<0.01) regarding to the fat content in milk. Statistically non-significant differences (p>0.05) were found among the specific gravity, acidity, total solids, solids-not-fat, 
